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US ARMY NATICK RE SEARCH AND DEVELOPMENT LABORATORIES

OFFICE OF THE COWW4DER

Journal Articles

1. CUTHBERTSON, R. J. Current program and policies of the US
Army Natick Research and Development Commad. Act. Rep.
R&D Assoc., 32(2): 1-2 (1980).

Technical Paers

2. CUTHBERTSON, R. J. Welcome remarks. Research and Development
Associates for Military Food and Packaging System, Inc.,
US Army Natick Research and Development Commnd, Natick, MA,
11 September 1979.

3. Remarks. International Autoxidation Workshop.
Wellesley Treadway Inn, Wellesley, MA, 29 October 1979.

4. Remarks. Veterans' Day 1979, Natick, NA, 12
November 1979.

5. Modern Volunteer Army. (Telephone Radio Interview)
WIKOX Radio Station, Framingham, MA, 27 December 1979.

6. NARADOM Briefing. Reserve Officer Association,
Westover Air Force Base, Springfield, MA, 3 February 1980.

7. Remarks. 1980 Spring Symposium, Food Services
Management Committee of the National Security Industrial
Association, Hilton Inn, Natick, MA, 17 March 1980.

8. _____ Current Programs and Policies of the US Army Natick
Research and Developuent Command. Research and Development
Associates for Military Food and Packaging Systems, Inc.,
Chicago, IL, 25 March 1980.

9. Remarks. Natick Trowel Club, Officers' Club,
N c, MA, 8 may 1980.

10. Remarks. Memorial Day 1980, VFW Post 7272,
BellInghan, MA, 18 May 1980.
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Technical Papers (continued)

11. CUTHBERTSON, R. J. NARADCOH Driefing. West Point Military
Academy Liaison Officers, USMA-ROTC Student Scholarship
Program, Officers' Club, Natick, MA, 3 June 1980.

12. NARADCOM Program. (Published Interview) Research,
Development and Acquisition lagasine, September-October
1980, 21(5): p.1 (1980).

I

6

. s



DEPUTY COMMANDER

Technical Papers

13. RUBIN, C. R. Recruiting ROTC Cadets. South Dakota State Univer-
sity, Brooking, SD, 30-31 October 1979.

14. The US Army Natick Research and Development Command.
US Army QM Officer Advanced Class 79-3, US Army Quartermaster
School, Fort Lee, VA, 7 December 1979.

15. Remarks. 19th Meeting of Joint Formulation Board,
DOD Food RDT& Eng Program, US Army Natick Research and Develop-
ment Laboratories, Natick, MA, 11 September 1980.
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OFFICE OF TECHNICAL DIRECTOR

Journal Articles

ANELLIS, A., D). B. ROWLEY, and E. W. ROSS, JR. See entry no.
159.

16. EL-BISI, H. M. NARADCOM'S role in support of defense posture:
threat, challenge, achievement, opportunity. Act. Rep. R&D
Assoc., 32(2): 56-59 (1980).

17. ROSS, E. W., JR. Radiation-sterilization of food: treating
scanty data from inoculated packs. 3. Food Prot., 42(12):
924-926 (1979).

Technical Papers

18. ROSS, E. W., JR. Food for some statistical thoughts. Gordon
College, Wenbam, MA, 16 March 1980.



ENGINEERING PROGRAMS MANAGEMENT OFFICE

Technical Papers

19. LEVELL, E. F. Integrated Logistics Support at NARADCOM.
DARCOM Annual Integrated Logistics Support Conference,
Corpus Christi, TX, February 1980.
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OPERATIONS RESEARCH AND SYSTEMS ANALYSIS OFFICE

Technical Reports

20. RICHARDSON, R. P., D. P. LEITCH, B. M. HILL, P. H. SHORT, G.
TURK, H. L. MEISELMAN, L. E. SYMINCTON, R. PORTER, and D.

SCHNAKENBERG. A new foodservice system concept for aircraft
carriers. NATICK/TR-80/007, December 1979.

Journal Articles

21. BRANDLER, P. Twentynine Palms: a case history of successful
food merchandising in an institutional setting. J. Foodservice
Systems, 1(1): 69-81 (1980).

22. BYRNE, R., and R. P. RICHARDSON. Food service systems design

and test: 10 years of accomplishment. Act. Rep. R&D Assoc.,
32(2): 60-63 (1980).

Technical Papers

23. BRANDLER, P. Multiple food outlets in institutional feeding.
Symposium on Moving into the 1980s, National Security
Industrial Association, US Army Natick Research and Develop-
ment Comand, Natick, MA, 18 Match 1980.

24. BYRNE, R. J., and R. P. RICHARDSON. Food service systems
design and test: 10 years of accomplishment. Research and
Development Associates for Military Food and Packaging
Systems, Inc., Chicago, IL, 26 March 1980.

25. Overview--food service system design program.

Symposium on Moving into the 1980s, Food Service Management
Committee, National Security Industrial Association, US

Army Natick Research and Development Command, Natick, MA,
18 March 1980.

26. HERZ, M. Assessment of CW protective clothing. Military

Operations Research Society, Vandenberg AFB, Lompoc, CA,

6 December 1979.

27. , and R. L. BUSTEAD. Meeting the challenge in

hospital food service: experimental phase. Symposium on

Moving into the 1980s, National Security Industrial

Association, US Army Natick Research and Development Command,
Natick, MA, 18 March 1980.
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OPERATIONS RESEARCH AND SYSTEMS ANALYSIS OFFICE

Technical Papers (continued)

28. LEITCH, D. P. Time management in the kitchen. Northeast
Regional Foodservice Conference, Brockton, MA, 26 June
1980.

29. Time management in the kitchen. Northeast
Regional Foodservice Conference, Reading, MA, 2 July
1980.

30. MURPHY, A. L. Containerization of modular food service
systems afloat and ashore. Symposium on Moving into
the 19809, National Security Industrial Association, US
Army Natick Research and Development Command, Natick,
MA, 18 March 1980.

31. RICHARDSON, R. P. Fast food in military--update. Symposium
on Moving into the 1980s, National Security Industrial
Association, US Army Natick Research and Development
Command, Natick, MA, 18 March 1980.
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TECHNICAL LIBRARY

Technical Reports

32. Bibliography of technical publications and papers: October 1978-

September 1979. US Army Natick Research and Development

Coimand. NATICK/TR-80/001, November 1979.
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AERO-MECHANICAL ENGINEERING LABORATORY

Technical Reports

33. BARCA, F. D. Experimental measurement of strain and accelera-
tion levels in a rigid wall shelter subjected to environmental
loadings. NATICK/TR-79/024, December 1978 (AD A076 607).

34. HENNEL, J. R., L. A. GERIG, H. R. REEDER, and J. R. SCRIELE.
* Investigation and assessment of hardware for guidance of

gliding airdrop systems. Magnavox Government and Industrial
Electronics Co., Contract No. DAAK60-78-C-0021. NATICK/TR-79/
038, February 1979 (AD A079 290).

35. JOHNSON, A. R. A study of transversely loaded panels used in
tactical shelters. NATICK/TR-80/006, October 1979
(AD A085 138).

36. , and V. P. CIRAS. Finite element analysis of a
statically loaded ISO tactical shelter. NATICK/TR-79/023,

A January 1979 (AD A075 807).

37. NYKVIST, W. Evaluation of liquid fuel space heaters: standard
military, developmental, and foreign. NATICK/TR-79/021,
October 1978 (AD A075 800).

38. Retrorocket soft landing of airdropped cargo.
NATICK/TR-80/011, December 1979 (AD A085 220).

39. OLENBERGER, C. F. Guidance subsystems with position measurement
for gliding airdrop systems. Raytheon Co., Contract No.
DAAK60-78-C-0022, NATICK/TR-79/016, August 1978.

Technical Papers

40. BUDNICK, M. L. Nondest..ctive forced entry test of shrouded
shackle, high security padlock. 28th Defense Conference
on Nondestructive Testing, Pensacola, FL, 27-29 November
1979.

41. Material needs for flexible shelters. Coating
and Laminator Meeting, Canvas Products Association, New York,
NY, 28 August 1980.

13
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I CLOTHING, EQUIPMENT AND MATERIALS ENGINEERING LABORATORY

Technical Reports

42. BENSEL, C. K. A human factors evaluation of two types of rubber
CB protective gloves. NATICK/TR-80/005, (CEHEL-205), February
1980 (AD A084 716).

43. BILLKEYER, F. W., JR., and P. J. ALESSI. Assessment of color-
measuring instruments for objective textile acceptability
judgement. Rensselaer Color Measurement Laboratory, Contract No.
DAAK6O-76-6-0093. NATICK/TR-79/044, (CEMEL-206), March 1979
(AD A081 231).

44. BOZOR, S. M. Activated carbon fabric from pitch. Union Carbide
Corp, Carbon Products Div, Contract No. DAAK6O-78-C-0053.
NATICK/TR-80/015, (CEMEL-214), June 1980.

45. FIGUCIA, F. Rotatable clamp for ballistic testing of fabric.
NATICK/TR-80/008, (CEMEL-204), September 1979 (AD A080 263).

46. JUDGE, T. H. US Army survey of aircrew survival kits/vests.
NATICK/TR-80/012, (CEMEL-210), January 1980.

47. ROACH, J. F., M. NAKASHIMA, and M. L. HERZ. Measurement of
nanosecond and sub-nonasecond lifetimes. NATICK/TR-80/002,
(CEMEL-196), July 1978 (AD A078 206).

48. ROYLANCE, D., and S. WANG. Penetration mechanics of textile
structures. Massachusetts Institute of Technology, Contract
No. DAAGl7-76-C-0013. NATICK/TR-80/021, (CEMEL-218), June 1979.

ti
49. TEBBETTS, I., T. CHURCHILL, and 3. T. MCCONVILLE. Anthropometry

of women of the U.S. Army - 1977. Report No. 4 - Correlation
coefficients. Anthropology Research Project Inc., Contract
No. DAAK6O-79-C-0097. NATICK/TR-80/016, (CEMEL-209), February
1980 (AD A084 119).

Journal Articles

50. ARONS, G. N. Novel porous sheets made from acrilonitrile or
polyvinyl alcohol. Text. Res. J., 50(4): 224-227 (1980).

51. BENSEL, C. K. Preface to the proceedings -1979 annual meeting.
Proceedings of The 23rd Annual Meeting -The Human Factors
Society Inc., 23: 5(1979).

14



CLOTHING, EQUIPMENT AND MATERIALS ENGINEERING LABORATORY

Journal Articles (continued)

52. BORNSTEIN, J., R. P. HARDY, and D. REMY. Synthesis, isolation,
and characterization of naphthoL2,3-q] thiopen. J. Chem.
Soc. Chem. Comm., (13): 612-613 (1980).

53. GROJEAN, R. E., and J. A. SOUSA. Bifurcated fiber luminometer.
Rev. Sci., Instrum., 51(3): 377-378 (1980).

54. , D. FELD)AN, and J. F. ROACH. Production of flat
top beau profiles for high energy lasers. Rev. Sci. Instrum.,
51(3): 375-376 (1980).

55. , . A. SOUSA, and M. C. HENRY. Utilization of solar
radiation by polar animals: an optical model for pelts.
Appl. Opt., 19(3): 339-346 (1980).

56. REMY, D. E. A reciprocating motor for reaction stirring.
Aldrichimica Act&, 12: 44 (1979).

57. STAPLER, J. T., and R. N. MACNAIR. Synthesis and characterisation
of a new hexahydrobenzodipyrrole fibre. Fibre Sci. Technol.,
12(6): 403-419 (1979).

Technical Papers

58. DEVARAKONDA, V. K. Nondestructive acoustic techniques for deter-
mining degradation of textile materials. 28th Defense Confer-
ence on Nondestructive Testing, Pensacola, FL, 27 November
1979.

59. FIGUCIA, F. Energy absorption of Kevlar fabrics under ballistic
impact. Army Science Conference, US Military Academy, West
Point, NY, 17-20 June 1980.

60. HENRY, M. C. Improvements in CB protective clothing. Army
Science Conference, US Military Academy, West Point, NY,
17-20 June 1980.

61. JUDGE, T. H. US Army survey of aircrew survival kits/vests.
17th Annual Survival Flight and Equipment Symposium, Las

Vegas, NV, 2-6 December 1979.

15
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CLOTHING, EQUIPWNTI AND MATERIALS ENGINEERING LABORATORY

Other Publications

62. FIGUCIA, F. Energy absorption of Keviar ()fabrics under
ballistic impact. In Army Science Conference Proceedings,
17-20 June 1980, v .T- pp. 29-41 (1980).

63. HENRY, M. C., and R. C. LAIBLE. Improvemients in CB protective
clothing. In Army Science Conference Proceedings, 17-20
June 1980, ;v.2 pp. 219-232 (1980).

Patents

64. ARONS, G. N. Laminated, highly sorbent, active carbon fabric.
US Patent No. 4,217,386, August 1980.

65. DIAS, G. M. Semi-durable, water repellent, fire resistant
intumescent process. US Patent No. 4,215,261, 5 August 1960.

66. DOSTOURIAN, H. Keeper for load carrying equipment. US Patent
No. 4,214,686, 29 July 1980.

67. MELLIAN, S. A. Body armor for women. US Patent No. 4,183,097,
* 15 January 1980.

* I6



FOWD ENGINEERING LABORATORY

Technical Reprt.

68. BAUSCH, E. R., J. L. SECRIST, W. J. FITZMAURICR, V. MASON,
and V. WHITE. Granular soy protein concentrvate as an
extender for ground beef. NATICK/TR-S0/OlO, (nEL-102),
January 1980 (AD A083 324).

69. MASIJOKA, Y., J. MCNUTT, and D. WESTCOTT. InsLant pudding
and pis filling. NATICK/TR-80/023, (FEL-97), June 1980.

70. _____ A. R. RAN MAN , J. W. MCNUTT, and D. W. WESTOOTT.
Storage stability of beef flavored dehydrated noodle
vegetable soup. NATICK/TR-80/017, (FIL-75), April 1980
(AD A064 220).

71. SRAH, C. P.. G. A. DANSCH, G. L. LXGRIS, Y. NASUOKA, and
3. M. TUOHY. Entree production guides for modified
diets at Walter Reed Army Medical Center, Part 1:
consolidated modified mat entrees. NATICK/TR-79/0l0,
(FEL-91), December 1979 (AD A079 949).

72. TUOMY, J., C. SHAW, and C. DARSCH. Examination of patient
4 tray food service equipment: an evaluation of the alpha

cart. NATICX/TR-79/036, (FEL-l00), February 1980
(AD A083 161).

Journal Articles

73. ORYNOLYSSON, A. Food irradiation & nutrition. Prof. Nutr.,
(1979).

74. irradiated poultry promises longer shelf-life.
Turkey World, (1979).

75. Longer shelf for non-frosen. Broiler Industry,

76. HU, K. H., and H. ROBERTS. Energy evaluation of food service
equipment and central food preparation system. Act. Asp.
R&D Assoc., 32(2): 144-150 (1980).

77. KILWORAM, J. J., 3. J. CORZN, mid E. WIERBICKI. Reliability
of flexible packaging of radappertised beef under production
conditions. 3. Food Process. ?reserv.. 3(l): 25-34 (1979).



FOOD ENGINEERINC LABORATORY

Journal Articles (continued)

78. KILLORAN, J. J., J. J. HOWKER, and E. WIERBICKI. Relia-
bility of the tinplate can for packaging of radappertized
beef under production conditions. J. Food Process.
Preserv., 3(1): 11-24 (1979).

79. LAMPI, R. A. Equipment -- its contribution to better food
service. Act. Rep. R&D Assoc., 32(2): 78-82 (1980).

80. New developments in energy saving equipment.
J. Foodservice System, 1(1): 27-39 (1980).

81. SALANT, A. The technology and engineering of food service:
20 year retrospect and prospect. Act. Rep. R&D Assoc.,
32(2): 64-67 (1980).

82. SCHULZ, G. L. Military packaging -- 20 year retrospect and

prospect. Act. Rep. R&D Assoc., 32(2): 71-77 (1980).

83. SZCZEBLOWSKI, J. W. The future of the half stem tray in
military feeding based on field tests, experiments and
new products. Act. Rep. R&D Assoc., 32(2): 23-31 (1980).

84. TAUB, I. A., R. A. KAPRIELIAN, J. W. HALLIDAY, J. E. WALKER,
P. ANGELINI, and C. MERRITT, JR. Factors affecting

radiolytic effects in food. Radiat. Phys. Chem., 14(3-6):
639-653 (1979).

85. WESTCOTT, D. E. Military foods -- 20 year retrospect and
prospect. Act. Rep. R&D Assoc., 32(2): 68-70 (1980).

86. WIERBICKI, E. The importance and feasibility of irradiated
low nitrite meat products. Act Rep. R&D Assoc., 31(2):
70-96 (1979).

87. A way to make safe no-nitrite bacon irradiated
with cobalt-60. Meat Process., 33-39 (1979).

Technical Papers

88. ARSEM, H., Y. H. MA, and G. W. SHULTS. The role of multi
components sublimation in freeze dehydration of meats.
Institute of Wood Technologist, New Orleans, LA, 9-11

June 1980.
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FOOD ENGINEERING LABORATORY

Technical Papers (continued)

89. BRYNJOLFSSON, A. Food irradiation in the United States.

International Meat Research Congress, 26th European Meeting
of Meat Research Workers, Colorado Springs, CO, 31 August-5
September 1980.

90. COHEN, J., R. SEGARS, and V. MASON. Color and texture of
irradiation sterilized meat rolls. 1979 Winter Meeting,
American Society of Agricultural Engineers, Nev Orleans, LA,
11-14 December 1979.

91. DARSCH, G. A., C. SHAW, G. SHULTS, and J. 4. TUOMY. Development
of frozen liquid entrees and liquid entree dry mixes utilizing
freeze dehydration. Institute of Food Technologists, New
Orleans, LA, 9-11 June 1980.

92. EL-MAGOLI, S., E. WIERBICKI, F. HEILIGAN, and P. ANGELINI.
Optimization of technological procedures affecting quality
of radappertized chicken rolls. Institute of Food Technolo-
gists, New Orleans, LA, 9-11 June 1980.

93. FERRELL, R., E. WIERBICKI, F. REILIGMAN, G. SMITH, Z. CARPENTER,
and L. SWASDEE. Radiation preserved frankfurters. Effects
of sodium nitrite, sodium nitrate, seasoning, and cooked
product temperature on chemical and sensory properties.
Institute of Food Technologists, New Orleans, LA, 9-11 June
1980.

94. FEY, 1., K. HALL, I. JENSEN, and E. WIERBICKI. Effect of
irradiation on the concentration of esterified and nonesterified
fatty acids in cooked broiler tissues. Institute of Food
Technologists, New Orleans, LA, 9-11 June 1980.

95. HALLIDAY, J. ESR spectra of irradiated lysozyme-lipid systems.

Second Contractors' Meeting, US Army Natick Research and
Development Command, Natick, MA, 9-11 January 1980.

96. ESR study of radicals in pulse irradiated ethyl
paljitate and tripal-itin. Second Contractors' Meeting,
US Army Natick Research and Development Command, Natick, MA,
9-11 January 1980.

97. HARRIS, N., J. KELLEY, 5. BELL, D. SHERMAN, L. COX, and D.
WESTCOTT. Shelf life studies of hydrogenated vegetable
shortening in baked goods for military rations. World Congress,
International Society for Fat/American Oil Chemists' Society,
New York, NY, 29 April 1980.

19



FOOD ENGINEERING LABORATORY

Technical Papers (continued)

98. HEILUMAN, F., J. HOWKER, J. KILLORAN, J. COHEN, V. MASON, and
E. WIERBICXI. Industrial production and evaluation of ham
with reduced nitrite preserved by irradiation. Institute of
Food Technologists, New Orleans, LA, 9-11 June 1980.

99. HSIEH, Y., and M. SIMIC. Antioxidant activity of various types
of gama irradiation gelatin and its synergistic effect with
phenolic antioxidants and/or organic acids. Institute of
Food Technolgists, New Orleans, LA, 9-11 June 1980.

100. HU, K. Energy evaluation of food service equipment and central
food preparation system. 34th Annual Mieeting, Research and
Development Associates for Military Food and Packaging System,
Inc., Chicago, IL, 25-27 March 1980.

101. KAMARI, A., M. KAREL, and E. WIERBICKI. The role of nitrate
and radiation in color fading of radappertized cured mat.
Institute of Food Technologists, New Orleans, LA, 9-11 June
1980.

102. KILLORAN, J. Modern trends in food packaging. Framingham
State College, Framingham, MA, 19 November 1979.

103. Indirect food additives - approved by Food and
Drug Administration. Framingham State College, Frmingham,
MA, 17 December 1979.

104. Irradiation to reduce or eliminate sodium nitrite
in cured mats. Framingham State College, Framingham, MA,
17 December 1979.

105. KLICKA, M. New foods for the military woman. The Sixty Plus
Club, Wellesley, MA, 21 May 1960.

106. LAMPI, R. Equipment - Its contribution to better food service.
34th Annual Meeting, Research and Development Associates for
Military Food and Packaging System, Inc., Chicago, IL,
25-27 March 1980.

107. New developments in energy saving equipment. Food
Service System '80, Food Science Associates, Chicago, IL,
16 April 1980.

20



FOOD ENGINEERING LABORATORY

Technical Papers (continued)

108. LAMPI, R. Retort pouch: the development of a basic packaging
concept in today's high technology or&. Prescott-Underwood

Symposium, Massachusetts Institute of Technology, Cambridge,
MA, 23 September 1980.

109. RAHMAN, A. Nutrient film technique in totally controlled
environment. Classhouse Crops Research Institute,
Littlehampton, England, 21 September 1979.

110. The intensive agriculture unit. U.S.S. Holland,
U.S. Navy Facility, Holly Luch, Scotland, 22 September 1979.

111. Update on dehydration and compression of foods.
Kansas State University, Manhattan, KS, 26 September 1980.

112. Freeze drying and compression of foods. Glace-
Bolaget AB, Stockholm 30, Sweden, 2 October 1979.

113. Reduction of weight and volume of preserved foods.
Riber & Son, 5000 Bergen, Norway, 3 October 1979.

114. Recent techniques in food preservation. Fazer &
Co., Helsinki, Finland, 4 October 1979.

115. Hydroponic vegetable production project. ,TE,
Sylvania, Danvers, MA, 24 October 1979.

116. SALANT, A. The technology and engineering of food service --20
year retrospect and prospect. 34th Annual Meeting, Research
and Development Associates for Military Food and Packaging
System, Inc., Chicago, IL, 25-27 March 1980.

117. Food research at US Army Natick Research and Devel-
opment Command. New England Food & Drug Officials Associa-
tion, Moodus, CT, 14 May 1980.

118. Testimony in the "Open Dating" hearing. Coonwealth
of Massachusetts, Department of Public Health, State House,
Boston, MA, 23 September 1980.

119. The many worlds of the food scientist. Rutgers
University Food Science Alumni Series, New Brunswick, NJ,
2 October 1979.
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FOOD ENGINEERING LABORATORY

Technical Papers (continued)

120. SCHULZ, C. Retort pouch update. Massachusetts Institute of
Technology, Cambridge, MA, 14 November 1979.

121. Inspection of meal-ready-to-eat packaging.
DCASMA, Chicago, IL, 27 November 1979.

122. Military packaging: 20 year retrospect and prospect.
34th Annual Meeting, Research and Development Associates for
Military Food and Packaging System, Inc., Chicago, IL, 25-27

March 1980.

123. SHAW, C. Innovative approaches in hospital menus and special
diets. National Security Industry Association Conference,
US Army Natick Research and Development Command, Natick, MA,
18 March 1980.

124. SHIEH, J., K. WHITBURN, W. HOFFMAN, and I. TAUB. Radiation

chemistry of meat proteins: myoglobin irradiated in frozen
aqueous system. Second Contractors' Meeting, US Army Natick
Research and Development Coimmand, Natick, MA, 9-11 January

41980.

125. SHULTS, G. Hospital food service contracting. The Army Hospital
Food Service Conference, Ft. Sam Houston, TX, April 1980.

126. SIMIC, M. Kinetic and mechanistic studies of peroxy, vitamin E,
and antioxidant free radicals by pulse radiolysis. Workshop
on Autoxidation Processes in Food and Related Biological
System, US Army Natick Research and Development Command,
Natick, MA, 29-31 October 1979.

127. Reaction of peroxy radicals with antioxidant. Second
Contractors' Meeting, US Army Natick Research and Development
Command, Natick, MA, 9-11 January 1980.
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